
HOLIDAYS 2009
Feys+Hobbs brings you a season of comfort+joy to share with your family+friends! 

 With great food from Feys+Hobbs, you can enjoy your time together.
As always, order early!

New this year ~ our Holiday Boutique at Liquor Plus. 
Come see our festive seasonal wares, have a gift box made, order your Holiday meal; 

our team is there to help!

CHRISTMAS EVE

CHRISTMAS MORNING

BACON, EGG & TOMATO CASSEROLE
Free range eggs with either sausages or bacon, caramelized onion, artichokes, oven dried tomato, 
goat cheese and herbs ~ breakfast ready to bake. 
Our bacon is delicious double smoked rashers from Quist Family Farm.

4 servings $30

PECAN CRANBERRY STICKY BUNS
Now an institution in this town, proof overnight and bake fresh. 
The smell on Christmas morning will draw the troops from their bunks to open pressies.

6 for $12

FEYS+HOBBS PANNETONE
As always, traditional with a twist: buttery yeasted dough with figs, dried cherries, golden raisins and
candied citrus. Yum. Our new wee size makes a great gift! Includes David’s recipe for French Toast.

300g $11
750g $20

BLUEBERRY WHITE CHOCOLATE SPICED SCONES
Warm these to soften the Belgian white chocolate chunks ~ delicious! 
Order yours early ~ we can’t seem to bake enough!

6 for $9

ORDERING INFORMATION

Orders for turkeys and hams must be made by noon Friday, December 18th, 2009.
Turkey orders are on a first come first served basis ~ there are only 20 available from our farm.

Orders for Christmas Menu items must be made by noon Monday, December 21st, 2009.

Pick up: Thursday, December 24th 10 am until 7 pm at our Holiday Boutique at Liquor Plus, 2915 Douglas Street.
Holiday Hours:

 Our offices and kitchen will be closed from 2 pm December 24th until December 28th, 2009.

1–845 Viewfield Road, Victoria, BC  V9A 4V2      tel: 250-380-0390      fax: 250-380-0398      www.feysandhobbs.com

TOURTIERE
The F+H standard rules as the best. No difference this year. Don’t forget the gravy!
Meat ~ a savory meat blend of ground pork and veal with a touch of traditional spice. 
Vegetarian ~ spiced tempeh and vegetables. 
Ready to bake and serve in our savory wine pastry crust. 
Serve with our carrot salad and the zippy kale for a complete and warming supper.

12 Minis $27
6” pie (serves 4) $21

10” pie (serves 8) $40

GRAVY
Vegetarian or meat based, both are scratch made with sage from our garden ~
perfect to slosh over your tourtiere.

500 ml $11

CARROT SALAD
A classic salad of crunchy Michell’s Farm carrots tossed with a light lemon and fennel dressing with
currants and toasted pumpkin seeds. Healthy, easy, deelish!

4 servings $20

ZIPPY KALE
Sauteed local kale and winter greens with caramelized onions, cheddar cheese and a hit of chili.

4 servings $23

APPLE, DRIED CRANBERRY, TOASTED ROSEMARY DRESSING
Tart and sweet this is a perfect foil for the winter greens served with your tourtiere.

375 ml $11

MARIONBERRY BALSAMIC FENNEL DRESSING
New last year but a favourite already ~ tart and fruity ~ wonderful with greens, steamed broccoli, 
or a spinach salad.

375 ml $11
 

ENDIVE, PEAR, ARUGULA+CRUMBLED BLUE
A salad kit ready to present with either of our delicious dressings. 

4 servings $26



STARTERS

CHRISTMAS DINNER

CHRISTMAS DESSERTS
TRADITIONAL TRIFLE
You provide the bowl and we prepare the trifle for you. Champagne/framboise soaked sponge cake, 
our own delicious raspberry jam, custard and whipped cream decorated with white chocolate curls.

custom pricing

STICKY TOFFEE PUDDING WITH BRANDIED CRÈME FRAICHE
This just can’t come off the menu! Serve warm ~ it’s sticky and delicious, no need for plum pudding!
Two choices this year ~ traditional caramel with drunken fruits or unctuous chocolate. Maybe one of each!

4 servings $22

GINGERBREAD WHITE CHOCOLATE MOUSSE CAKE
A 6” cake of the moistest dark gingerbread cakes ever topped with a layer of luscious white chocolate
mousse. Served with a spiced cranberry drizzle, it’s a slice of heaven.

6” cake $24

MINCEMEAT TARTS
Our vegetarian brandy spiked Green Tomato Mincemeat with hard sauce. Serve warm and you’ll be the star
of the show.

4 for $12

Don’t forget to come and view all our delightful gift ideas at the Holiday Boutique. 
Affordable hostess gifts; thoughtful gifts for teachers and other important people! 

FEYS+HOBBS HORS D’OEUVRES BY THE DOZEN
Ready to warm/bake and serve ~ terrific to have on hand for the whole entertaining season. 
Order 3 dozen prawns, lollipops or tourtieres and get the accompanying dip “free” ~ spicy plum
chutney or sweet mustard dips or our delicious gravy.

Choose from:

coconut prawns $30
mini tourtieres $27

chicken lollipops $30
brie, nut+cranberry quesadillas $27

rosemary goat cheese $27

DIPS+SPREADS
A trio of tastes: blue cheese, roast apple+walnut, yam+goat cheese, or our famous creamy 
roast vegetable dip  and our NEW wild mushroom spread ~ great with pita crisps or your
preferred cracker.

250 ml $8

SPICY PITA CRISPS
Lightly seasoned and crispy ~ perfect for noshing with spreads before “the meal”.  175g $7

TURKEY
Fresh free-range Cowichan Valley birds ready to roast ~ we have worked with the same farm for 13 years!
Always juicy and delicious.

Ready to cook/lb $5
Cooked ready to slice $9

DOUBLE SMOKED CHILLIWACK HAM
I’ve tried four types of ham this year in an attempt to not ‘import’ them from far away Chilliwack. 
But, nothing beats these lovely hams. Refrigerated shipping is very expensive, so, it makes the hams, pricey;
you just have to think of your happy tummy, not to mention the soup and sandwiches from leftovers! Maybe
it’s a small price to pay for living in paradise. Scored and clove studded ready to warm and glaze with the
accompanying Marmalade Dijon glaze.

whole/lb $7
boneless/lb $9

FEYS+HOBBS BEST STUFFING
Traditional bread stuffing with a twist ~ local foraged chanterelles, dried cranberries, savory herbs and butter,
of course! You’ll need extra for adding to your sandwich for Boxing Day!

4 servings $26

SAUSAGE+ONION STUFFING
Farmhouse Poultry’s delicious chicken sausage meat, caramelized onions and savory herbs ~ our 
“low carb/big taste” offering.

4 servings $20

GRAVY-NIRVANA
Scratch made traditional gravy ~ this is a menu “must-have”. Use like many as a great starter to your own…
And, of course, add your turkey drippings to make it even tastier!

500 ml $11

QUARTET OF VEGETABLES
Roast cauliflower, creamed Brussels sprouts, old fashioned mashed rutabaga with apple, and 
Michell’s spaghetti squash (the recipe as published in Boulevard).

4 servings $30

CHEDDAR MASHED POTATOES
Three of our favourite things…Michells’ Farm potatoes, aged cheddar, butter and cream; oh, that’s four! 
Who’s counting? It’s Christmas!

4 servings $20

SQUASH+FORAGED MUSHROOM GRATIN
A new standard to maintain on the menu…Christmas is about traditions, after all. It tastes so good, too!

4 servings $26


